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Canola Cookh'3 Oil 
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KausarCookingOils 
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(Mefenamic Acid) 



ANALGESIC AND ANTI-INFLAMMATORY 
WITH ANTI-PYRETIC PROPERTIES 



250mg Tablets, 500mg Forte Tablets, 
250mg Flash Tablets, 50mg/5ml Susp 
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Heart * B 
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Tabba 



Institute 



A state-ofthe-art Cardiac Houpita 

vm£/?E YOU MEE T CARING, FRlENOlV PEOPLE 
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keep Work Life Balance & Enjoy Life 



A public service message by Tabba Heart Institute on 
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World 
Heart Day 

AT THE HEART OF HEALTH 



Celebrating 10 Glorious years of Success 
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ST-01, Block 02, Federal 'B 1 Area, Karachi 75950 Web: www.tabbaheartorg UAN: 021-111-THI-THI (844-844) Follosv us on: 
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Roast Mas^V. 
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A. R. FOODS (PVT) LTD. 

32-33 Industrial Triangle Estate, Kahuta Road,Humak, Islamabad, Pakistan. 
Tei: +92 51 4490471-4(4 Lines) Fax: +92 51 4491117 
e-mail: artt?arfoods.com.pk vAvwartcxjds.com.pk 
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SHOP OHLINE 
http://artoods.com.pk 
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fVlalai Seekh Kebabs- 


Ingredients: 




Beef mince 


Vz kg 


Onions 




2 


Green chillies 


10 


Mint leaves 


15 . 


Fresh coriander 


2 tbsp 


Malai 


■ i 


3 tbsp 


Red chilli powder 


1 tsp 


Hat spices pawder 


1 tsp 


Ginger/garlic paste 


1 -tbsp 


Salt 


II 


1 tsp 


Oil 




far frying 


Onian (rings) 


far garnishing 



Method: 

• Combine oil ingredients in a chopper. 

• Shape into tang kebabs. 

• Heat little oil in a frying pon; fry kebobs golden; remove. 

• Smoke with hot coal if desired. 

• Garnish with anian; serve. 
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Ingredients: 

Beef pieces 
Grom lentils (sooked) 
Dried, round red chillies 
Black peppercorns 
Cordomoms 
Cinnomon 
Garlic (peeled) 

Ginger 

Corionder seeds 
Cumin seeds . 

Yogurt 
Fresh coriander (chopped) 
Mint (chopped) 

Green chillies (finely cut) 
Onion (chopped) 

Ginger (chopped) 

Egg whites 
Cornflour 
Salt 
Oil 

Fresh coriander, Lemon, 
Onion (rings) 




S 










/ 



1 

Vz kg 

1 cup . 

8 
6 

2 . 

T piece 
4 cloves 
1 smoll piece 
1 tsp 
1 tsp 
1 tsp 

1 bunch • 

1 bunch 
4 
1 

1 piece 

2 

2 tbsp 
to taste 
far frying 

for garnishing 
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Method: 

• Cook all ingredients except egg whites, chapped and cut 
greens, carnflaur and yogurt in a pot till beef is tender. 

• When dry, grind finely in a chopper. 

• Add remaining ingredients; shape into kebabs. 

• Heat ail in a frying pan; fry kebabs galden; dish aut. 

• Garnish with coriander, leman and anian; serve. 
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Karahi Qeema 

*" j "Mi 




Ingredients: 




Beef mince 


Vi kg 


Onions (finely cut) 


2 


Tomotoes (finely cut) 


4 


Green chillies 


p 


Garlic 


8 cloves 


Dried, round red chillies 


8 


Curry leoves 


o : few 


Fenugreek seeds 


a few 


Turmeric powder 


"l- tsp 


Onion seeds 


1 tsp 


Ginger/gorlic poste 


1 fbsp 


Butter 


V 2 cup 


Solt 


to toste 


Oil 


1 cup 












fx 


Jj-L-i 


j^2 


— T 




• ++ + 


:j+> 6 








;>^S 




S 











JLtL-i/iG 





0-4 0-^0 ~ 












Method: 







• Heat oil in a wok; fry onions golden. 

• Add mince, ginger/gorlic, tomofoes ond soft; cook till dry. 

• Add remoining ingredients except butter; fry. 

• Add butter; keep on dum. 



-U^ifiSJVcfUit'XSjt} 









Ingredients: 

Undercut (cut into pieces) 
Yogurt (whipped) 

White vinegar 
Ginger/garlic paste 
Tikka masala (packaged) 
Red chillies (crushed) 
Black pepper (crushed) 
Lemon juice 
Onions (finely cut) 

Salt 

Oil 

Fresh coriander. 

Green chillies (finely cut) 



1 kg 
n 

l cup 
Vi cup 

1 tbsp 

2 tbsp.. 

1 tsp 

1 tsp 
4 tbsp 
4 

to taste 
1 cup 

for garnishing 



Method: 

• Marinate undercut with ginger/garlic, vinegar and salt; set 

aside for 1 hour. , ' 

• Heat Vi oil in o pot; fry onions; remove on obsorbent 

P a P er - 

• Cook undercut in a frying pan till dry. 

• Add yogurt, red chillies, pepper, tikka masala and lemon 
juice; cook till tender. Remove from flame. 

• Heat remaining oil in o separate frying pan; pour over 
undercut; cover with lid immediately. 

• Remove in a bowl; garnish with coriander, fried onions 

and green chillies; serve. 
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White Kara hi 



Ingredients: 



Mutton pieces 


V 2 kg 


Yogurt (whipped) 


1 cup 


Green chillies (finely cut) 


4 


Almonds (boiled ond ground) 


T2 


Milk (fresh) 


V 2 cup 


Fresh creom * 


V 2 cup 


White pepper powder 


T'tsp 


Ginger paste 


1 tbsp 


Pappy seeds 
(soaked ond ground) 


2 tbsp 


Solt 


■ • to toste 


Oil 


1 cup 




Method: 

• Cook mutton, ginger ond solt in o wok till dry. 

• Add poppy seeds, oil, olmonds, yogurt, green chillies and 

white pepper; fry lightly. 

• When. oil seporotes, odd milk ond creom, fry, keep on 
dum. 
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RabrS Kbeer 

Ingredients: 

Rice (ground) 

Milk (fresh) 

Sugor 

Cordomom powder 
Screwpine 
Robri 
Dry fruits 

Compote, Almonds, 
Pistochios (finely cut) 



1 cup 
1 litre 
V cup 
V? tsp 
3 drops 
250 grams 
1 cup 

for garnishing 
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Method; 

♦ Heot milk in o pot; odd sugor; cook till sugor dissolves. 

♦ Add rice; cook on low flome till tender. 

♦ Add cordomom ond dry fruits; cook till thick; dish out. 

♦ Add robri ond screwpine; gornish with compote, olmonds 
and pistochios. 
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Garlic Roasted 


Beef 


Ingredients: 


Undercut (whale) 


2 kg 


Leman juice 


Va cup 


White vinegar 


1 cup 


Garlic 


Y5 claves 


Black pepper (crushed) 


2 tsR 


Butter 


3 tbsp 


Lahari salt 


ta taste 


Lettuce leaves 


• far decan 




ar-5 



JU_‘/4 

•f B w 

Jliwd 

f*' « 

15 

/■: f < 1-0 

£s.£LLj/ 3 

■ 

Jlflj 

♦ 

d Z"' j \<r 






S/j^ 

M 

cf c 

»_X^j Jyx J 



Method :- 

• Pierce holes in undercut with a knife; stuff a clave af garlic 
in each hole. 

• Mix all ingredients except butter in o bawl; morinote 
undercut with it; refrigerate at least overnight. 

• Steam undercut in a steamer far 30 minutes; place an an 
aven tray and apply butter an it. 

• Bake in a pre-heoted aven at 200° C for 1 5 minutes; dish 

aut. 

• Decorate dish with lettuce; cut undercut into thin slices; 
serve. 
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Khvber Dum Gosfoi 
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ingredients: 

Mutton pieces (big) 
Pototoes (thick wedges) 
Animof fat 
Onions (chopped) , 

Gorlic (chopped) 

Block pepper (crushed) 
Turmeric pawder 
Cinnoman 
Butter 

Whole-wheot daugh 
Water 
Solt 
0il 

Fresh coriander (finely cut) 






700 grams 
Vi cup 
250 grams 
2 

2 tbsp 
1 tsp 
1 tbsp 

5 sticks 
!/2 cup 
400 groms 
1 cup 
to toste 
5 tbsp 

for sprinkling 




Method: 

♦ Fry mutton with oil, onions, gorlic, pepper, turmeric, 
cinnomon ond solt in a pot. 

♦ Loyer o wide- necked pot with butter, pototoes ond fot; 
odd mutton and wo ter on top. 

♦ Seol the lid on the pot with dough. 

♦ Cook on law flame till tender; dish out. 

♦ Sprinkle corionder on top; serve. 
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Mutton with 




Ingredients: 

■ Mutton pieces 
Onions (finely cut) 

Yogurt 

Green chillies (chopped) 

Ginger/gorlic (chopped) 

Nutmeg ond rnoce 

Cloves 

Cordomoms 

Cinnomon 

Boy leoves 

Dried, round red chillies 

Block peppercorns 

Green olives 

Woter 

Salt 

Oil 




nil Olives 



Vz kg 
A 

250 groms 

10 

2 tbsp 
Vz tsp 

0 
4 

4- sticks 

3 

10 

1 tsp 
V? cup 
1 cup 
to toste 
Vz cup 



Method: 

• Fry cinnamon, cloves, nutmeg ond moce, cordomoms, 
red chillies, boy leoves ond peppercorns in oil in o pot. 

• Add mutton, ginger/gorlic ond yogurt; cook for 5 
minutes. 

• Add woter; cook till tender. 

• Add onion, green chillies, olives ond solt; cook till oil 
separates; serve hot 
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Ingredients: 

Beef (with bone) 

Garlic paste 

Tomatoes (chopped) 

Tamarind pulp 

Mustard seeds 

Green chillies (whole) 

"■Twelve masalos (ground) 

Water 

Salt 

Oil 

Fresh coriander 




V 2 kg 
1 tbsp 

4 



/2'CUp 

V 2 tsp 






3 

3 tbsp 
1 cup 
ta taste 
3 tbsp 
for garnishing 



(I 






Method: 



• Heat oil in a pot; fry garlic and mustard seeds. 

• Add beef; fry till colour changes; add tomatoes. 

• When fomotoes hove softened add 1 2 masalos and solt. 

• Add water; cook till beef is tender; add green chillies ond 
tamorind; dish out. 

• Garnish with coriander; serve. 



* Fry 4 tbsp desiccoted coconut, 1 tsp coriander seeds, 1 
onion, 4 cloves garlic, 1-inch piece ginger, 6 dried, 
round red chillies, 1 tsp black peppercorns, 1 tsp 
turmeric, 4 curry leaves, V 2 tsp cumin seeds, V 2 tsp 
fenugreek seeds and V 2 tsp corom seeds in o frying pan 
and grind in a chopper. 
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Klbbeh Akras 




' 



Ingredients: 




Beef mince 


I'c kg 


Onion (chopped) 


1 


Gorlic (chopped) 


5 cloves 


Corn 


V cup 


Block pepper (crushed) 


Vi tsp 


Red chillies (crushed) 


1 tosp 


e 99 


1' 


Breodcrumbs 


5 tbsp 


All sptce powder 


1 t$p 


Solt 


to taste 


Olive oil 


2 t$p 


Oil 


for frying 


Tomota, Raddish, Cucumber 


for decoration 


Chilli garlic sauce 


os occomponiment 



« 



Method: 

Heat oil in o pot; fry onion golden. 

Fry 3 A mince in ft; add corn, pepper, oil spice, red 
chillies and salt; cook till dry. 

Combine remoining mince, garlic, egg, breadcrumbs, 
olive oil ond solt in o chopper. 

Rub with oil on polm; spread little chopped mince on it 
ond place cooked mince inside; shope into kibbeh; 
repeot process using remoining mince. 

Heat oil in o frying pon; fry kibbeh galden on low Home. 
Decorote o serving dish with tomota, raddish ond 
cucumber; place kibbeh on it; serve with chilli gorlic 
sauce. 
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Beef mince (ground finely) 
Beef broin 
Ginger/gorlic poste 
Block pepper (crushed) 
Red chillies (crushed) 
Corionder seeds (crushed) 
Cumin seeds (crushed) 
Turmeric powder • 

Hot spices powder 

Fresh corionder (chopped) 

Green chillies (chopped) 

Eggs (beoten) 

Breodcrumbs 

Solt 



C 



.2 

1 tbsp 
V2 tsp 
1 tbsp 
V2 tsp 
V2 tsp 

1 tsp 
V?. tsp 

V2 bunch 

4 

2 

Vi cup 
to toste 
for frying 




Oil ,w * 

Lettuce leoves, Tomoto, Lemon (slices) for decoroting 
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Method: 

• Bring mince to boil; cleon broin; cut into smoll pieces. 

• Mix oil ingredients except egg ond breodcrumbs in o 
bowl; shope into kebobs. 

• Coot kebobs first with eggs, then with breodcrumbs. 

• Heot oil in o frying pon; fry kebobs golden from both 
sides. 

• Decorote o dish with lettuce, tomoto ond lemon; ploce 
kebobs on it; serve. 
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Foil chops 

Ingredients: 

Mutton chaps 
Block pepper (crushed) 
Hot sprees powder 
Ginger/ ga rlic poste 
Green chilli paste 
White vinegar 
Carrat (cubed ond boiled) 
Pototo (cubed ond boiled) 
Peos (boiled) 

Yogurt (whipped) 

Chaat mosala 

Tamata ketchup 

Water 

Salt 

Oil 




♦ 



Method: 

Marinate chops with Vi pepper, hat spices, ginger/gorlic 
poste, green chillies, vinegor ond salt; set oside for Vi hour. 
Heot orl in pat; odd water and chaps; caak till tender. 

Mix chaat masala, remaining pepper ond salt in yagurt. 

Cut aluminum foil into square pieces; put little yagurt, mixed 
vegetobles and 1 chop an each piece; fold over. 

Steom chops or bake them in a pre* heated aven ot 200°C for 
1 5 minutes 
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Darbari Mutton 

i 

Ingredients: 

Mutton 

Onion (finely cut) 

Koshmiri red chillies (ground) 
Hot spices powder 
White sesome seeds 
Poppy seeds (ground) 
Coshews (ground) 

Green chillies (finely cut) 
Fresh corionder (chopped) 
Tomoto puree 
Ginger/garlic paste 
Yogurt 

Whole dried milk 

■ 

Woter 

Soft 

Glorified butter 
Spring onion, Cucumber 



Method: 



1 




V 2 kg 
J cup 
6 

1 tsp 
1 tbsp 
1 tbsp 
8 




1 cup 

for garnishing 
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♦ Heat clarified butter in o pot; fry onions golden. 

♦ Add red chillies, ginger/gorlic, tomata puree, hot spices ond 
salt; fry. 

♦ Add sesome seeds, poppy seeds, woter ond mutton; cook till 
meat is tender. 

♦ Add cashews, dried milk, yagurt, corionder ond green chillies; 
keep on dum. 

♦ Garnish with spring onion ond cucumber; serve. 
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Thai Green Handi 

* 

Ingredients: 



Chicken pieces (boneless) 
Ginger/garlic poste 
Yoghurt (whipped) 

Fresh cream 
Thai green curry paste 
Hat spices powder 
Curry leaves 

Onion (boiled and blended) 

Butter 

Woter 

Salt 

Oil 



Vi kg 

1 ,s p 

Vi cup 

300 grams 4- for garnishing 
3 tbsp 
V 2 tsp 
15 



56 grams 
V 2 cup 
V 2 tsp 
Va cup 



Method: 

• Heat ail in a pat; fry onion, ginger/garlic ond green curry 
poste till light galden. 

• Add chicken, hat spices, curry leaves, water and salt; caak till 
tender. 

• Add yoghurt and cream; fry; odd butter;, dish out. 

• Garnish with cream; serve. 
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Rajastani IVlutton 

Ingredients: 

Mutton pieces 
Onions (finely cut) 
Ginger/goriic poste 
Corionder powder 
Cumin powder 
Red chilli powder 
Yogurt (whipped) 

Turmeric powder 

Hot spices powder 

Woter 

Solt 

Oil 

Fresh corionder, 

Green chillies (finely cut) 




> kg 

2 

1 tbsp 
1 tsp 
V 2 tsp 
1 V 2 tsp 
1 cup 
Vi tsp 
V 2 tsp 
1 cup 
1 tsp 
Vi cup 

for gornishing 
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Method: 

• Heot oil in pot; fry mutton with onions, ginger/ gorlic, 
corionder, cumin, red chillies, turmeric ond solt. 

• Add woter; cook til! tender. 

• Add yogurt; fry; odd hot spices; cook for o few minutes. 

• Gornish with corionder ond green chillies, serve 
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Ingredients: 

Mutton chaps 

Ginger/garlic paste 

Black pepper (crushed) 

Black pepper powder 

Red chillies (crushed) 

Yogurt 

Lemon juice 

Cumin seeds 

Water 

Salt 



1 kg f 
1 tbsp 






1 tsp 
Vi tsp 



1 tsp 
4 tbsp 



Oil 



Ingredients for sauce: 



2 tbsp 
1 tsp 
1 Vz cup 
ta taste 
Va cup 



Haney 



Saffron 

White vinegar 
Black pepper pawd 
Mint leaves 
Oil 

French fries 



er 



3 tbsp 
1 pinch 
3 tbsp 
1 tsp 
1 tbsp 
V 4 cup 

as accompaniment 
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Method: 

Marinate chops with ginger/garlic, crushed and powdered 
pepper, red chillies, lemon juice, yagurt, cumin and salt; set 
°side for Vi hour. 

Cook chops with water till tender. 

In separate pat heat ail and fry chops far 5 minutes; smoke 
with hot coal if desired. 

Cook sauce ingredients in a saucepan for 5 minutes; pour 
over chops; dish out. 

Serve with french fries. 
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Rava Barfi 

Ingredients: 






Semolino 

s, 

Wo ter 
Sugor 

Desiccated coconut 
Green cordomom powder 
Clarified butter 

Almands, Pistochias (finely cut) 



250 grams 
1 cup 

250 groms 
50 qrams 
1 tsp 

1 25 grams 

r • i i ♦ 



. -w + far brushing 

for sprinkling* 



Method: ... 

■ 

Heot clarified butter, in o wok/ caak semalino an lav/ flame ti 
golden; remove from flame. 

In a seporate wak, heat woter; odd sugar; cook till thick and 
sticky. 

Add semalina, caconut and cordomom; caak while stirring 
continuously till the mixture separates from the edges. 
Spread aut on o greased troy; level with o spoon. 

Sprinkle almonds and pistachios on top; cut into squore 
pieces. 
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Method: 

• Beot creom with on electric beoter till stiff; refrigerate. 

• Beot yolks with on electric beoter till they double in volume; 
odd essence. 

• Cook sugor, woter ond corn syrup In o soucepon till sugor 
dissolves; odd to egg yolks while beoting with electric beoter. 

• Add melted chocoiote ond hozelnut spreod in creom; mix well 
with beoter. 

• Add egg mixture; mix well with beoter. 

• Fill mixture in o piping bog; squeeze info smoll bowls; 
refrigerate. 

• Gornish with creom; serve. 
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Chocolate Hazelnut Mousse 



Ingredients: 

Fresh creom 
Egg yolks 
Sugor 
Woter 

Hozelnut essence 
Corn syrup 
Chocoiote hazelnut spreod 
Chocoiote (melted) 



2 cups 
4 

V? cup 

2 tbsp 
Vi tsp 

3 tbsp 
3 tbsp 

1 96 grams 



+ for gornishing 
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Oriental! Kebabs. 

# • — 

Ingredients: 

1 V 



Ingredients: 

Beef mince V& kg 

Lomb mince Va kg 

Onion (finely cut) l /2 cup 

Mint (chopped) cup 

Porsley (chopped) Va cup 

Hot spices powder 1 tbsp 

Block pepper (crushed) V 2 tbsp 

Lemon juice ; 0 f ew drops 

Solt 1 isp 



e 99 s 

Oil 

Fresh corionder, Onion (fried) 



2 

for frying 
for sprinkling 









Method: 

♦ Mix oil ingredients thoroughly in o bowl. 

* Shope into long kebobs. 

♦ Heot oil in o frying pon' fry kebobs golden; remove. 

• Smoke with hot cool if desired. 

• Sprinkle corionder ond onion on kebobs; serve. 
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ingredients: 




Meotboll Ingredients: 




Mutton pieces, (boneless) 


500 groms 


Onion (chopped) 


cup 


Green chillies (finely cut) 


6 


Grom flour (roasted) 


2 V 2 tbsp 


Egg 


1 


Red chilli powder 


1 tsp 


Hot spices powder 


1 tbsp 


Ginger (grated) 


2tbsp 


Solt 


1 tsp 


Curry Ingredients: 




Onion (chapped) 


Vi ' 


Tomato (chopped) 


1 cup 


Turmeric powder 


1 tsp 


Hot spices powder 


1 tsp 


Gorlic poste. 


1 tbsp 


Ginger paste 


1 tbsp 


Red chilli powder 


1 tsp 


Fresh coriander (chapped) 


2 tsp 


Solt 


1 tsp 


Oil 


4 tbsp 


Green chillies. Fresh coriander 


for garnishing 
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Method: 

• Combine meatball ingredients in a chopper; shape into 
meatballs. 

• Fry onion golden in a pat; add coriander, turmeric, hat 
spices garlic, ginger, tomato, red chillies and salt; caak 
far a few minutes. 

• Carefully place meotbails in the pat; cook till ail 
separates; dish out. 

• Gornish with green chillies and coriander. 
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Ingredients: 

Mutton - pieces 
Rice (sooked) 

Onions (finely cut) 
•Hot spices powder 
Dried, round red chi 
Coshew nuts 
Poppy seeds 
Cloves 
Cinnomon 
Green cardomoms 
Green chillies 
Mint (chopped) 
Ginger/gorlic paste 
Yogurt (whipped) 
Lemon juice 
Saffron (sooked) 

Hot water 
Solt 

Clarified butter 



grams 

grams 



(jUwLl 
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groms 

grams 



2 tbsp 

2 pinches 

3 V 2 cups 
to toste 

1 cup 
5 tbsp 

for garnishing 
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Method: 



Blend red chillies, cashews, poppy seeds and 
ginger/garlic in a blender. 

Heat clarified butter in a pat; fry blended masala; add 
muttan, yagurt, anian, V 2 hat spices and salt; caak till fat 
separates. 

Add 1 cup hat water; caok till muttan is tender. 

Heat oil in a separate pat; fry cloves, cardamoms and 
cinnamon; odd rice and fry. 

Add green chillies, remaining water and salt; caak till 
dry. 

; mix in mint and remaininq hat 
spices. 0 

Layer a big pot with V 2 rice; add a layer of muttan; 
drizzle leman juice on tap. 

Layer remaining rice an top; sprinkle saffron; keep an 
dum. 

Dish aut; garnish with eggs. 
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Egg noodles (boiled) 100 c 

Chicken breast (cut lengthwise) 300 c 
White sesame seeds (roasted] 1 -tbsp 
Sayo sauce 2 tbsp 

Hat spices powder I' 1 tsp' 

Chilli souce 1 tsp 

Cornflour 1 tbsp 

Capsicum (finely cut) 1 

Spring onian (finely cut) • J /j-cup 

Light say sauce 2 tbsp 

Black pepper (crushed) V 2 tsp 

Oil 3 tbsp 

Fresh coriander (chapped) for spi 
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• Marinate chicken with V 2 saya sauce, hat spices and 
chilli sauce; set aside far a little while. 

• Caat chicken with carnflaur. 

• Heat ail in a wak; fry chicken galden; remove. 

• Add all remaining ingredients except naadles in wak; 
caak far a few minutes; add naadles and chicken; dish 
aut. 

• Sprinkle coriander; serve. 
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Po! Chops 

Ingredients: 

Mutton chops 
Potatoes (peeled and 
cut lengthwise inta 4) 

Raw papaya paste 
Brown sugar 
Saya sauce 
White vinegar 
Red chillies (crushed) 

Red chilli pawder 
Garlic (chapped) 

Ginger (chopped) 

Tamata ketchup 
Water 
Salt 
Oil 

Red chutney 

Method: 

» Apply papaya on chaps; set aside. 

» Cook remaining ingredients except potatoes in a 
saucepan till thick. 

• Remove some masala and set aside; coat chops with 
remaining masala. 

• Cook chaps in a pat with the lid on, an low flame till hair 
caoked. 

• Brush remaining masala on chops; add potatoes; coak 
till chops are tender; dish aut. 

• Serve with red chutney. 



2 

2. tbsp'' 

2 tbsp 
1 tbsp 

j tbsp / 

T tsp 
1 tsp 

1 tsp 

2 tbsp 
V 2 cup 
V 4 cup 
V 2 tsp 
4 tbsp 

as accompaniment 
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Oatmeal and 

ingredients: 









Beef mince 
Oatmeal (cut) 

Egg 

Milk (fresh) 

Onian (chopped) 
Mustard paste 
Black pepper (crushed) 
Red chillies (crushed) 
Garlic (chopped) 

Hot spices powder 
Chilli sauce 
Salt 






/ 



300 grams 

1 cup ■ 

1 ; 

■ 

Vi cup 
1 

Vi tsp 
Va tsp 
Vi tsp 

2 tsp 
] A tsp 
Vi cup 
1 tsp 



n 




[/ 






Method: 

• Mix oil ingredients in o bowl except chilli sauce. 

• Brush ail an o laaf pan; place mince in it; bake in a 
pre-heated aven at 1 80°C far 35 minutes. 

• Brush chilli souce on top of loof; boke for 1 0 more 
minutes. Remove fram pon ond serve. 
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Farathav / 



Dough Ingredients: 



Refined’flour (sifted) 


Va cup 


Whole-wheat flour (sifted) 


Va cup 


Salt 


to teste 
« 


Oil 


2 tsp + for frying 


Filling Ingredients: 




Cottage cheese (grated) 


1 V2 cups 


Fresh coriander (chopped) 


2 tbsp 


Green chillies (chopped) 


1 tsp 


Red chilli powder 


1 tsp 


Dried row mongo powder 


1 tsp 


Soft 


to taste 




Method: 

♦ 

• Kneocl dough ingredients with lukeworm woter into o 
dough; divide. into 4 bolls. 

• Mix filling ingredients in o bowl; divide into 4 portions. 

• Lightly roll out bolls; pioce o portion of filling in the 
centre of eoch; re-shope into bolls. 

• Roll out into discs. 

• Fry porothoy golden from both sides while opplying oi 
on on iron griddle; remove. 

• Cut into pieces; serve. 
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Mutton Liver 
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Ingredients: 




Mutton liver (small pieces) 


1 kg 


Green chillies (large, whale) 


4 


Fresh coriander (chopped) - 


V 2 bunch 


Tamataes (chapped) 


250 grams 


Ginger/garlic paste 


1 tbsp 


Yogurt (whipped) 


250 grams 


Hat spices powder 


1 tsp 


Cumin seeds 


1 tsp 


Mustard seeds 


1 tsp 


Red chillies (crushed) 


1 tbsp 


Leman juice 


4 tbsp 


Solf 


ta taste 


Oil 


V 2 cup 
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Method: 





• Heat oil in o pat; fry ginger/garlic. 

• Add red chillies, cumin, tomotoes, yogurt, mustard seeds 
and salt; fry on high flame. 

• Add liver and green chillies; fry an high Rome till dry. 

• Add hot spices, coriander ond leman juice; dish out. 
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Ingredients: 

Beef mince 
Onions (chopped) 

Green chillies (whole) 

Raw mongo (chopped) 
Tomotoes (chopped) 

Red chillies (crushed) 
Turmeric powder 
Fennel seeds (roosted) 
Ginger/gorlic poste 
Hot spices powder 
Corionder powder 
Fresh corionder (chopped) 
Solt 
Oil 

Tomoto (slices)/ mint/ lemon 



Vi kg 

375 groms 

10 . 

1 

250 qroms 
1 tsp 

1 tsp 

2 tbsp 
1 'tbsp 

1 tsp 

2 tsp 

1 bunch 
1 tsp 
Vi cup 

ices) for gornishing 



Method: 

• Cook mince in a pot with turmeric, red chillies, tomotoes, 
fennel, ginger/gorlic, corionder, hot spices ond solt till dry. 

• Add fresh corionder; remove from flome. 

• Heot oil in o frying pon; fry onions golden; odd ond fry 
mongo ond green chillies; ploce over mince. 

• Smoke mince with o hot piece of cool; dish out. 

• Gornish with tomoto, mint ond lemon; serve. 
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Gola. Kebabs 

Ingredients: 

“S “ r* 

ww w • I 4 [I <%. v 

Ornor.s (hied) 

CCCS 

w*_ 

Gincer/ garlic poste 
Ho: fcices col der 
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Das icccied coconut 
Ntnrnec end mace powder 
Re?** papaya paste 
Green chi Hies 

5c k 

Oil 

Onion, fometo, Fresh corionder 



\ I 



1 kg 

375 grams 

2 

1 tbsp 

2 tsp 
4 tbsp 
4 tbsp 

1 tsp 

2 tbsp 
4 
1 tsp 

os required 
for decoration 



♦ 

♦ 

♦ 

♦ 



Method: 

Combine oil ingredients in o chopper. 

Shape into boils. 

Heat oil in o wok; fry bolls golden. 

Decorate o dish with onion, tomoto ond corionder; place 
go!o kebabs cn it, serve. 
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Roasted Leg of Lamb 



Ingredients: 

Leg af lamb 

Block pepper pawder 

Chaat masala 

Hof spices pawder 

Mustard paste 

Red chillies crushed 

Ginger/garlic, paste 

Raw papaya paste 

Chilli sauce, Cumin seeds 

Leman juice 

Salt 

Oil 

Tamata, Mint, Lemon (slices) 
Fresh coriander (chapped) 



1 

1 fsp 
1 fsp 
1 tsp 
1 fbsp 
1 fbsp 
1 tbsp 

1 tbsp 

2 tbsp each 

4 tbsp 
ta toste 

5 tbsp 

far decorotion 
far sprinkling 



Method; 

• Mix all ingredients except leg af lamb in a bawl. 

• Make lang slits an lamb with a knife; marinate it with 
mixed masala; refrigerate at least overnight. 

• Caak lamb in a large* battamed pat an low heat, till tender. 

• When tender, fry lamb; dish aut. 

• Decorate dish with tamata, mint and leman; sprinkle 
coriander an lamb; serve. 
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Saloni Biryani 






Qorma Ingredients: 

Chicken pieces (boneless) 
Tomatoes (chopped) 

Black cumin seeds 
Dried plums 
Green cordomoms 
Block peppercorns 
Ginger/garlic poste 
Onions (finely cut) 

Red chilli powder 
Turmeric powder 
Corionder powder 
Green chillies (whole) 

Mint (finely cut) 

s °it ]. 

Oil 

Tamoto, Fresh corionder 






V 2 kg 
V 2 kg 
.1 tsp 

.1 00 groms 
4 

2 tsp 
1 tbsp 



2 tsp 



1 tsp 



1 tsp 



0 

1 bunch 
1 tsp 

V* cup 

for garnishing 






Rice Ingredients: 



Rice (sooked) 
Cumin seeds, Solt 
Woter 
Oil 



V 2 kg 

1 tsp eoch 

2 V 2 cups 
4 tbsp 






Method: 

Heat oil in a pot; fry onions golden. 

Add oil qorma ingredients except mint; cook for 20 
minutes; remove from flame. 

Heat oil in o separate pot; fry cumin; add rice, water and 
salt; parboil. 

Keep rice on dum; make a hollow in the centre; place 
qarmo and mint in it; keep on dum. 

Dish out; garnish with tomota and coriander. 
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Ingredients: 

Beef pieces 
Spring anians 

Eggs 

Green chillies 
Dried, round red chillies 
Chaot masala 
Ginger/garlic paste 
Cumin seeds 
Corionder seeds 
Salt 
Oil 

Lettuce leaves, tomata (slice 



Vi kg 

250 grams 



u^/6/; 

♦ 



1 tsp 

1 tbsp 

2 tsp 
2 tsp 
Vz tsp 
far frying 

for decoration 



• *4 



Method: 

• Grind beef finely in a chopper. 

• Add all ingredients except eggs; grind far 1 minute. 

• Add eggs; shape into small kebabs. 

• Heat ail in a frying pan; fry kebabs golden; remove. 

• Decorate a dish with lettuce and tomato; place kebabs an 
it; serve. 
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Ice Cream and Jelly Custard 



Ingredients: 

Vanilla ice cream 
Milk (fresh) 

Vanilla custard pawder 
(dissolved in water) 

Sugar 

Condescended milk 
Bananas (finely cut) 
Vermicelli (crumbled) 
Fresh cream 
Pineapple pieces 
Strawberries (finely cut) 
Green jelly .crystals 
Red jelly crystals 
Vanilla essence 
Banana, Pineapple (slices) 






Vi litre 
V 2 litre 

2 tbsp 
V 2 cup 
V 2 cup 
4- 

1 cup 
1 cup; 

1 cup. 

1 cup 

300 grams 
300 grams 
V 2 tsp 

far garnishing 
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Method: 

■ 1 • 

• Cook vermicelli in milk an law flame. 

• When vermicelli saftens, add sugar and custard paste; 
allow ta caai. 

• Prepare jellies separately; allow ta set; cut into pieces. 

• With an electric beater, beat cream, condescended milk 
and essence in a bawl.. 

• Layer bananas, strawberries, pineapples, ice cream, 
custard and cream in a serving dish. 

• Garnish with jellies, banana and pineapple; serve chilled. 
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Ingredients: 




Mutton pieces 


V 2 kg 


Ginger/gorlic poste 


1 tsp 


Yogurt 


Y^-cup 


Turmeric powder 


V 2 tsp 


Red chilli powder 


V 2 tsp 


Red chillies (crushed) 


Vi tsp 


Hot spices powder 


V 2 tsp 


Cumin seeds (crushed) 


72 tsp 


Corionder seeds (crushed) 


V 2 tsp 


Nutmeg 


1 pinch 


Soffron 


1 pinch 


Lemon juice 


2 tbsp 


Row papoya paste 


1 tbsp 


Block pepper (crushed) 


V 2 tsp • 


Salt 


to toste 


Oil 


1 tbsp 


Onion, Copsicum, Tomoto 


for gornishing 









jKZJrjCl 

v : r 

/* (iu.14 

— U V$ 

t* ' . “ 

*Ss i i ■ 

*2L s - U Vjt 

■ “ “ 

l ~ '/; 

ta * ** 

.‘-‘k"<_L- l / 2 
• - 

tfL_ b ‘/, 

M 

4^u ! /2 

*» 1 V 

JUi 

J?ui 

di£-L.\/ 2 

^(Ti_uCCi 



d«t£ 



J5M 

:*\ 7 .\ 
utvdfe — ^ 

•- 

Sr/Jlljjctf 

Mi 

O.'L.riy' 

J*V 

tSU-f- 



-iCk£_U‘/r 




Method: 

• Marinote mutton with all ingredients; set aside for at least 
5 hours. 

• Remove mutton in o boking troy; boke in a pre-heated 
oven ot 1 50° C for 25 minutes; remove. 

• Serve with onion, capsicum ond tomoto. 
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Masala Boll 






Ingredients: 

Beef 

Onion (fried) 

Yogurt (whipped) 

Black pepper (crushed) 
Cumin seeds (roosted) 
Ginger/gorlic paste 
Raw papoya poste 
Tomorind pulp 
Green chillies (blended) 
Solt 
Oil 

Choot masblo 



I /2 kg 

2 

•1 cup 
] tsp 
2 tsp 
2 tsp 
2 tbsp 
2 tbsp 
4 tbsp 
ta toste 
2 tbsp 

for sprinkling 









Method: 

• Morinote beef with popoyo ond solt; refrigerote overnight. 

• Heot oil in o wok; fry ginger/gorlic. 

• Add all ingredients except beef; cook for o few minutes. 

• Add beef; cook on low flome till tender. 

• Smoke with hot cool; dish out; sprinkle choot mosolo on 
top; serve. 





/ 'A 

ZZXi-bJCf 

■ *4 M 

. * 

£zfi-\*2 

£z£.'_\ s 2 

izf-i- \f 2 

mm 

£z£LL.\f 4 

Jfij, 9 

4s£<Hf 2 







(Jrr(l )% 

i>/ b"ji 

( J f ) A-~f u'/r 

Js 

f 

^ M 




Jcf. Af % Jr^^/J'5 








!IN 















i\ LINEMilB RAR'Yi' 



ffQRt PAKIS TAN 

— . , d 



PAKSOCIETVl: *f PAKSOCIETY 





'-'" v w fc‘-c : mF$ ~r. 



^ a r i — r i u * w 

• | Jk\V 1 • “ '■ ** ' «?» 

w ' v *^*L c . v:% '-. ' ' lW .> i 



37 y ■ 







v. 






Biharo Qeerrsa 





Ingredients: 

Mutton mince 
Onions (finely cut} 

Yogurt 
Lemon juice 

Green chillies (finely cut) 
Cardomams 

Dried, round red chillies 
Green cardamoms 
Coriander seeds 
Cumin seeds 
Black chickpeas 
Ginger/garlic paste 
Salt 

Bihari masala (packaged) 

Oil 

Mint leaves 




Vi kg 

2 

1 cup 

2 tbsp 

4 

2 

3 
6 

1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
ta taste 
1 tbsp 
Va cup 

far garnishing 



Method: 



* Grind red chillies, coriander, cumin, both cordamams and 
chickpeas in a grinder. 

4 Heat ail in a pat; fry anians; remove. 

* In the same pot, add mince, ginger/garlic, ground mosola, 
4 Bihori masala, yagurt, leman juice, green chillies and salt; 

cook till dry. 

Dish out; garnish with mint and fried anians. 
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Kotina 



Ingredients: 

Mu Han pieces 
Ginger/garlic paste 
Red chilli pawder 
Yagurt 

Cumin seeds. Fennel seeds 
Black pepper (crushed) 

Dried ginger pawder 
Cardamoms 
Claves, Nutmeg, Mace 
Onian (finely cut) 

Refined flaur (made into paste with water) 
Salt 

Oil 

Green chillies. Ginger, 

Leman (slices) 



1 V 2 kg 
6 tbsp 
A tsp 

A tbsp 

2 tbsp each 
2 tbsp 

2 tbsp 

2 ' 

1 tbsp each 

1 

6 tbsp 
1 tsp 
Vi cup 

far garnishing 



Method: 

♦ Grind finely cumin, fennel, pepper, dried ginger, 
cardamoms, claves, nutmeg and mace in a grinder. 

♦ Heat oil in a pat; fry muttan, ginger/garlic, red chillies, 

A tbsp ground masala and salt far a few minutes. 

♦ Add yagurt; caak while stirring till masala dries. 

♦ Add water; cook till muttan is tender, add mare water and 
flaur paste while stirring continuously. 

♦ Heat ail in a frying pan; fry anian; add ta pat. 

♦ Garnish with green chillies, ginger and leman; serve. 
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Ingredients: 

Mutton pieces 


Vi kg 


Green chillies (finely cut) 


2 


Hot spices powder. Coriander powder 


1 tsp each 


■ « > 

Yagurt, Woter 


} cup eoch 


Solt 


1 tsp 


Fresh coriander (chapped) 


Vi cup 


Oil 


V 2 cup 


Paste Ingredients: 

Onions 


2 


Green chillies 


8 


Ginger/garlic paste 


1 tbsp 


Fresh coriander (chopped) 


3 tbsp 


Achari Masala Ingredients: 


■ 

| 


Fennel seeds. Cumin seeds 


1 tsp each 


Mustord seeds. Onion seeds 


% tsp eoch 


Fenugreek seeds 


14 tsp 


Tempering Ingredients: 

Mustard seeds. Onion seeds 


V 2 tsp eoch 


Curry leaves 


20 


Oil 


l A cup 
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Method: 



• Crush achari masala ingredients. 

* Blend paste ingredients in a blender. 

* Blend yogurt and Fresh coriander together. 

♦ Heat oil in a pot; fry achari masolo and green chillies for 2 
minutes. 

• Add poste; coak till onions are golden. 

♦ Add mutton, hot spices, coriander, woter and salt; cook for 



1 5 minutes. 

* Add blended yogurt; bring to bail. 

• Fry tempering ingredients in a frying pan; pour over 
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lc@ Cream Date Cake 




'/ 



Ingredients: 

Bananas (finely cut) 
Sponge coke (rectongulor) 
Dates (de- seeded) 

Vonillo ice creom 
Cocoo powder 



4 

1 (1 lb) 

1 70 qroms 
1 litre 

for sprinkling 
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Method: 

• Line a loof mould with butter paper. 

• Cut coke lengthwise from the centre; ploce the bottom holf 
in the mould. 

• Blend bononos till creomy in o blender; remove in o bowl; 
odd ice creom ond dotes. 

• Spreod over coke; level with o spoon; sprinkle cocoo 
powder on top. 

• Ploce the top holf of coke over it; cover with ofuminium fail 
ond deep freeze for ot leost 8 hours. 

• Remove coke onto o plote; cut into pieces; serve. 
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Chocolate Cherry Trifle 



Ingredients: • *' 

Ghacolote cake (cut into pieces) 1 (lib) 

Fruit syrup V 2 cup 

Fresh cream 1 cup 

Chacalate syrup. Cherries for garnishing 



Pudding Ingredients: 

Icing sugar 
Cacaa pawder 
Cornflour 
Vanilla essence 
Salt 



1 V 2 cups 
1 cup 
%cup 
1 tsp 
1 pinch 
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Method: 

• Mix chacalate pudding ingredients in a bawl; fill in o 
container; refrigerote. 

• layer cake in o serving dish; pour fruit syrup on top; loyer 
with chacalate pudding; refrigerate far 1 hour. 

• Add a layer af cream an tap. 

• Garnish with chacalate syrup and cherries; serve. 
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Capsicum Mince Onion 
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Ingredients: 

Beef mince 
Ginger/garlic paste 
Red chilli pawder 
Cumin powder 
Hat spices powder 
Nutmeg and moce pawder 
Yagurt 
Gram flour 
Capsicum (finely cut) 
Onion (finely cut) 

Tomato (finely cut) 

Onian (chapped) 

Ginger (finely cut) 

Fresh coriander (chapped) 
Green chillies (chapped) 
Raw papayo paste 
Salt 
Oil 



V 2 kg 
3 tbsp 
1 tsp 

1 tsp 

V2 tsp 
V2 tsp 

2 tbsp 
2 tbsp 



1 



1 
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’/ 2 -inch piece 
2 tbsp 



1 tbsp 
to taste 

Vi cup + 2 tbsp 
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Method: 



* Marinate mince with popaya, salt, ginger/garlic, red chillies, 
cumin, hat spices, nutmeg and mace, gram flour and anian; 
set aside far 1 hour. 

♦ Heat ail in a wak; fry mince; add yagurt and coak till ail 
separates. 

• Heat 2 tbsp ail in a frying pan; fry capsicum and anian far a 
few minutes; remove half. 

• Add coriander and green chillies ta remaining capsicum and 
onian; add ta mince. 

♦ Dish aut. Add remaining fried vegetables, tamota, ginger 
and coriander on tap. 
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waters :S ha hzad Javed & Nooran Makhdot 

Director : Aehsun Talish 

Producers: Humayun Saeed & Shahzad Nas 




Writer: Aamna Mufti Director: Sohail Javed Producer: Sadia Jabbar 
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